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(54) PA3bEMMAft OOPMA' f\J\ft B bin EM KM 

koh/^tepcioix mmnm 

(57) M3o6peTeHMe w A Mcno/ife30BaN6 ftpw oa~ 
HOBpeMeHHo^ Bunia^e Asyk psi3iih4hwx koham- 
TepcKMx M3Aennrt b 4>opMe, Kopnyc paabeMHos* 
ef>opMM hpeA<rra8/iBef coSbft Asa no/iyaii/iMHA- 
pa, UiapHMpHO coeAHHeHHwx c BHyrpeHHieft ne- 
perdpOAJcoft, nb/iy^wn Whapw cocto^t m3 AByx 

HOflOBMH, Kd)KAd5l M3 KOTOptlX CHaS^KBHa 3aMKO- 
BUM 3/ieMeHTOM. 1 3.H. ^Hbl, 3 


H3o6peTeHwe othocmt en k KOHAMTepcKOtt 

npOMWUJ/ieHHOCTM M np0AHa3HaM6HO Aft* BU- 

neMKn KOHAMTepcKHx h3a6/ih^ j ManpHMep 
TopTOBbix aarotOBOK. 

Ue/ib M3o6peTeHM« o6ecneMeHMe Pa~ 
HOBpeweHHo^ b un 0*1 km Asy^ paSJiMMMtix MS- 

AB/!M$. ■ 

Ha<t>wi\1 KsoSpaxceHa 4>opMa fljia Bwnen- 
km KqHAHtepcKMX m3A6hm$, B&4A c6oKy; HB 
<|mf\2 C6M©HM8 A~A hb <t>Mf.1; na <|n*i\3 - 
aaMxoaM^ aiieMeHT, c noMGLutbio Koroporo 
ripoM3BOAMTCR coeAMHeHwe cwejKHwx np/ip- 
eviH Kopriyca ♦qpmw'; 

- Pa3**eHHaa ^opMa w* *unmim KOHAfetNap- 

CKMX M3Ae/IM^ COABPKMT UMAM H ApMH0CKMft ICOpr 

nyc 1 vi BHyrpOHHioio neperopoA^y 2. Kopnyc 1 
coctomt m nonyciMAHHAPoa, Kaagoluift M3 Moro- 
pwx cocTOMT M3 AByx ho^oblmh, hpMfc^nneKHbOt 
k BHyrpehHeft neperopOAxe 2 c nowtubid map- 

HMpOB 3. Gm©>KHW6 nO/IOBMHW nO/iyUl4/lS4HAPOB 

Kopnyca 1 coeAWH^soTCsr Me>&Ay co6ofl c no- 
MooibK) aaiMKOBOro 3/iaMeHra 4, 

/J/is npviroTOB/ieHtifl toptobwx sarotOBOK 
t@cto ytui&AfeaBaiOT na BHyTpoHH K)K> nepero- 
pOAtcy 2 m saKpwBaiOT cwe^KHbie nonpswHw 
sepxHe^ Macro Kopnyca 1 c noMotubto bbmko-. 


aoro 3neM6HTa 4. 3dTGM ; <f>opMy nepeeopaMH- 
saiOT m $HBnomHHO npowSBOA^T sanonHeHwe 
TecroM HMJicHero o6^aMa Kopnyca 1 (J)opMw. 
riocfte BbineHKM <J)opMy bwhumbiot, ycraHaB- 

/IMBafOT 33MK0BblM 3lj©M©HTOM 4 KB6pXy H OT- 

Kpy Bator ero. CMeKHue hoaobmhu BepxHe^ \ 

Mac™ Kopnyca 1 oTKWAbiaaiOT e npoTMBono- { 

/io>«<Hbse CTopoHbr vi BbSHM^aiOT roroBoe M3Ae- ; 

/i vie. Ana/iorMMHo BbiHWMaio» roToeoe m&enm \ 
us HMKHert Mac™ Kopnyci 1. 

14cno/Tb30BaHMe pa3beMHofl 4>opMbi a^s 

BbliieMKM KOHAMTBpCKMX H3ABftM<^ n03BO^«eT 

yBe/iMMMTb buxoa rorOBoro r»poAyKTa. 
Oopwyiia M3o5peieH«« 

1 , Pa3beMHasi 4>opMa a«» BwneHKM kohah- 
TOpcknx M3Ae/iM^, BioiiOHaiotuas Kopnyc. co- 
CTOfliAMft M3 AByx uiapHUpwo COeAMHeHHblx' 
nd/iyuvf/inHApoB, o r n MMdiomarcfl tom, 

MTO, O U0i1bK> OAHOBpeM0HHOrt BUneMKM A^yx 

pa^/iMMHyx M3Aa/iMft, c^opMa cna6>KeHa BHyr- 
peHHei^ neperopdAKO^, c KOTopoft wapHwpHo 
coeAWHenu no/tyu^MHApbi, a xa>KAbi« m no/i- 

yUM/lMHApOB COCTOMT M3 AByx nO/IOBMH, 

2. OopMa no n.1, o r a m h a kj im a u 3 
Tew t hto Ka>KAd9 no/iOBMHa o6omx no/iyuvtiivtH- 

APOB CHa6)KeHa 33MKOBblM 3ftQM6HT0M. 
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(54) Sectional Mold for Baking Confectionery Products 
(57) The invention can be used for a simultaneous baking of two different 
confectionery products in a mold. A housing of the sectional mold is formed by 
two semicylinders which are connected by hinge with an internal baffle, 
semicylinders consist of two halves each one of them being supplied with a 
locking element. 

#********************************###*** 

Claim 1. 

Sectional mold for baking confectionery products comprising a housing 
containing two semicylinders which are connected by hinge, characterized in 
that, for a simultaneous baking of two different confectionery products, the 
mold comprises an internal baffle, semicylinders being connected with the 
internal baffle by hinge and each one of semicylinders consisting of two halves. 

Claim 2 

Mold according to claim 1, characterized in that each half of both 
semicylinders comprises a locking element. 


